
The Chef's Welcome
****

30-month-aged San Daniele ham, 
artichoke and porcini mushrooms, “Di Selva” egg,

Reggiano cheese, and black truffle.
****

Campo dell’Oste rice with nettle, cacio e pepe
 and citrus-marinated trout.

****
Roast capon with chestnuts and radicchio

rosemary potatoes
****

Alto Lario pork rib glazed with beer
 tomato, and spring onions

****
Mascarpone cream

hot chocolateand raspberries
***

Coffee with traditional panettone 
and assorted small pastries

110
(bevande escluse)
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Prosciutto and cheese croquettes
****

Milanese-style risotto
****

Veal cutlet with chips
****

Fior di latte and chocolate ice cream

50
(drinks excluded)

I n f o r m a t i o n  a n d  R e s e r v a t i o n s
0 3 1  6 2 7 2 8 8  -  i n f o @ l e c r u r i s t o r a n t e . i t

L U N C H  M E N ù

Seating from 12:30 to 12:45 .
Lunch starting at 1:00 p.m.

Served in the castle’s historic halls
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